
 

 

Fact Sheet: Certified Food Protection Manager 
 
Did You Know? Food borne Illnesses c ause ne arly 750,000 hospita lizations in the United States 
per ye ar.  And those are only the c ases that get reported to loc a l he a lth departments!   It is 
important that a ” person- in-charge” demonstrates and shares their knowledge with other 
employe es.  It is highly re commended that the person-in-charge has taken a nationa lly 
re cognized food prote ction mana ger’s exam.   A he a lth inspe ctor routinely poses questions 
during the inspe ction to the C ertified Food Prote ction Mana ger /Person-in-Charge . 
 

                         
 
FACT: A C e rtifi e d Fo o d Prot e c tio n M a n a g e r m ust d e m o nstr a t e  kn o w l e d g e  thro u g h o ut th e  
c o urse  o f a n insp e c tio n . 
 
FACT: A C e rtifi e d Fo o d Prot e c tio n M a n a g e r m ust b e  o n d uty d urin g a ll h o urs o f o p e r a tio n . 
A bse n c e  o f th is in d iv i d u a l c o u ld l e a d to c losure . 
 
FACT:  A  C e rtifi e d Fo o d Prot e c tio n M a n a g e r is resp o nsi b l e  f or r estri c tin g or e xc lu d in g e m p loy e es 
th a t a r e  sh o w in g sym pto ms o f illn ess. 

 
Recommendations for the Food Facility Manager: 

 
 Employ multiple individuals that have passed a nationally recognized food safety course. 

 
 Conduct informal training sessions with staff based on previous health inspections.  

 
 A certified food protection manager cannot serve as a person-in-charge for multiple food establishments. 

 
 Post helpful signs for employees in their native language.   

 
 Have the Certified Food manager correct mistakes of other employees immediately.   

 
For more information please contact the Food Safety and Hygiene Inspection Services Division at (202) 535-2180 
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